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WAR  FOOD  AD13MISTRATI0N 
Office  of  Distribution 
V/ashington  25,  D.  C. 

February  7,  1944 


LiCCall's  Kagaaine  has  asked  us  to  seiid  you  a  copy  of  t'te  bulletin  on  ConMunity 
Food  Preservation  Centers  Mentioned  in  the  January  issue  of  their  magazine. 
■.,nen  that  article  v/as  prepared  we  were  confident  that  the  bulletin  would  be 
available  for  distribution  by  the  time  the  article  appeared.    Kov-rever,  owing 
to  unforeseen  production  difficulties ^  the  publication  of  the  bulletin  has 
been  C'elayed,    A  copy  vfill  be  sent  to  you  as  soon  as  it  is  completed, 

Tiie  know  tl'^aX  you  are  3jn;<ious  to  obtain  information  on  hov;  to  organize  and 
establish  a  center  and  vre  v;ant  to  help  you  in  every  way  possible.  Enclosed 
is  a  copy  of  that  portion  of  the  bulletin  which  deals  vath  organizing  the 
commanity,  planning  for  financing,  selecting  a  super'vrisor,  deciding  the  type 
and  size  of  caimevjj  and  selecting  t-e  site  and  building.    We  are  also  enclosing 
floor  pl.ns  for  three  typical  canneries  'vi:' ich  illustrate  desirable  arrange- 
ments of  equj-pment  for  msxirnura  ]jroduction  said  show  the  amount  of  space  and 
equipment  needed. 

You  will  note  that  in  the  tiiree  plans  equipment  is  grouped  in  specific  areas 
according  to  the  steps  in  preparing  end  processixig,  following  the  natural 
sequence  of  operations,  that  is,  recei"^/:lng  produce,  wastiing,  scalding,  pre- 
paring produce  for  t'le  can,  blanchin,-,,  cold  dipping,  filling  into  the  can, 
exhausting,  sealing,  processiiig,  cuid  cooling,  i/ith  final  delivery  to  the 
temporary'  Ccai  storage  space  wnere  produce  is  released  to  the  patrons. 

You  v-rilj-  also  find  enclosed  a  list  of  types  of  equipment  used  in  community 
caiining  centers  ■.-.■ith  approxiiaate  price  ranges  am  sources  oi  supply. 

For  specific  infomiation  on  aay  piece  of  equipment  we  suggest  tliat  you  'v.Tite 
to  a  I'ianuf acturer  listed.    To  find  out  how  to  get  priority  ratings  on  equipment 
"write  to  the  regional  director  of  the  Ofiice  of  Distribution,  Vjar  Food  Adiidn- 
istration,    A  listing  of  t  lese  directors  and  tbe  States  ivhich  each  serves 
lollov.'s: 

Il'ortheast  Tie g ion  '"^  States 

MeT-  York  Vermont 

G  o  nne  c  t  i  c  ut  I-  .'ass  ac  hu  s  e  1 1  s 

Delaware  Ke^r  Ilamps'-iire 

District  of  Columbia  Ne:'.'  Jersey 

i'aine  Pennsylvania 

Maryland  Rhode  Island 

■'iest  Virginia 


Frai'icis  D.  Cronin 

■9,egional  Director 

Oi  l  ice  of  Distribution 

150  Broao\:ay 

New  York  7,  he'v;  York 
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Southern  Region 

Col,  Jaiiies  H.  Pa3.iner 
Regional  Director 
Of! ice  01  Distribution 
Viiestern  Union  Building 
Corner  Marietta  and  Forsyth 
Atlanta  3)  Georgia 


States 


Alabama 
Florida 
Georgia 
Kentuclcj'- 
Streets 


!iississippi 
North  Carolina 
South  Carolina 
Tennessee 
Virginia 


Midwest  Region 


E.  p.  Pollock  Illinois 

Regioncl  Director      '       '  Indiana 

Oiiice  of  Distribution  lov^a 

Room  1714.5  5  South  Vaabash  Avenue  iiicliigan 

Cliicago  3,  Illinois  l.annesota 


kissouri 
Nebraska 
North  Dalcota 
Ohio 

South  DaI<ota 
Wisconsin 


Southvjest  Region 

Lester  J,  Cappleman 
Regionsl  Director 
Qj-fice  of  Distribution 
425  'Jilson  Building 
Dallas  1,  Texas 

YiTestern  Region 


Arkansas 
Colorado  , 
Kansas 
Louisiana 


Ne^/iT  I'.'.exico 

Oklahoma 

Texas 


Buell  F.  Maben  Arizona 

Regional  Director,  ' ■  Oslifornia 
Office  of  Distribution  Idaho 
S2I  I'srket  Street  Nevada 
S£in  Francisco  3j  California  Montana, 


Oregon 
Utah 

I'l/asliLngton 
Vfyoming 

Territory  of  Kawaii 


've  are  very  glad  to  know  that  you  axe  interested  in  the'  Community  Caiming 
Progrojti,    -^je  hope  that  the  inforraation  we  have  given  you  in  this  letter  will 
enable  you  to  ;jegin  your  planning*    Tne  complete  manual,  which  we  will  laail 
you  later,  vfilll  give  full  directions  for  installing  and  operating  equipment 
as  well  as  approved  canning  tecliliiques*. 


Sincerely  yours. 


Marcus  J,  Gordon,  Chief 

School  Lunch  Food  Preservation  Division 
Civilian  Food  Reoiairements  Brancli 


Enclosures 
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UNITED  STATES  DEPART]^  ENT  OF  AGRICULTURE 
WAR  FOOD  ADM  rlC  STRATI  ON 
Office  of  Distribution 

February  1S44 

CG^MUTTiTI  FOOD  PRESERVATION  CENTERS 
Canning  Phase 

\^  . 

Preserving  food  in  organized  communitj''  centers  has  become  one  of 
America's  foremost  programs  to  help  solve  Nation-mde  feeding  problems  dur- 
ing Trartime.    The  proved  value  of  these  centers — as  viell  as  their  importance 
to  the  health  of  the  individual  family — should  insure  their  continuance  in 
peacetime. 

Recently  there  has  been  an  increasing  dem.and  for  inform.ation  and  assist- 
ance in  establishing  and  operating  large  comrnunity  food  preservation  centers. 
This  handbook  is  part  answer  to  that  demand.    It  deals  only  with  the  organi- 
zation and  operation  of  the  canning  units  in  such  centers. 

Canning  has  been  taken  up  first  in  this  informational  series  because  in 
most  communities  the  preservation  center  develops  around  a  canning  unit.  After 
^      this  has  been  established,  units  for  preserving  food  by  storing,  dehydration, 
■    quick-freezing,  pickling,  and  brining  may  be  added  as  time  and  money  permit. 

^  Canning  at  the  center,  of  course,  must  be  done  in  such  a  vvay  that  pro- 

cc     .  ducts  are  safe  to  use,  and  loss  through  spoilage  is  kept  at  a  manimum.  This 
&        calls  first  of  all  for  the  right  sort  of  processing  equipment.    A  boiling 

water  bath,  which  reaches  a  temperature  of  212°  F,  at  sea  level  is  safe  equip- 
m.ent  for  processing  acid  foods.    Such  foods  include  all  fruits  and  tomatoes. 
For  nonacid  foods,  which  include  all  vegetables  except  tom.atoes,  processing 
must  be  done  at  higher  temperatures — that  can  be  reached  only  by  using  steam 
under  pressure.    These  higher  temperatures  of  240°  to  250°  F.  are  necessary 
to  insure  the  destruction  of  spore-forming  organisms  which  are  extremely 
resistant  to  heat.    One  of  these  organism.s,  the  botulinus  bacterium,  produces 
spores  or  resting  cells  that  are  very  difficult  to  kill.    If  th^  happen  to 
be  present  and  are  not  killed,  they  can  come  out  of  the  resting  stage,  grow, 
and  produce  a  dead].y  poison  or  toxin.    The  illness  caused  by  eating  even  the 
smallest  portion  of  food  contaminated  with  this  toxin  is  often  fatal  and  is 
knoTm  as  botulism  or  botulinus  poisoning. 

Therefore,  all  .centers  that  are  set  up  to  can  vegetables  must  have  pres- 
sure equipment.    This  equipment  may  vary  from,  pressure  cookers  and  small  re- 
torts heated  by  gas  burners,  to  m.edium-size  retorts,  such  as  are  used  in  com- 
mercial canneries  with  steam  facilities. 

No  matter  vrhat  the  size  of  the  canning  unit,  however,  community  canning 
is  never  just  "home  canning  on  a  large  scale,"    To  be  successful,  it  must  be 
an  adaptation  of  commercial  canning,  m.aking  use  of  methods  and  techniques 
that  have  boen  tested  and  found  to  ^iv»  the  maximum  pr»<luotisn  ©f  -a  safe, 
1  good  quality  product. 
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GETTING  THE  GOM^miTY  ORGANIZED 

Community  food  preservation  centers  ivill  not  just  happen.    They  must  be 
planned  and  arranged  for »    And  all  planning  and  arrangements  need  to  be  done 
well  ahead  of  the  big  food  preserving  seasoni    Planning  soundly  and  getting 
the  center  operating  on  a  business  basis  from  the  beginning  are  necessary  if 
the  center  is  to  be  successful  over  a  period  that  justifies  the  expenditore 
of  money  and  effort  involved. 

Successful  food  preservation  centers  usually  are  the  result  of  group 
action  spurred  on  by  some  individual  who  sees  the  need  of  preserving  all 
food  supplies  and  has  the  energy  to  take  the  issue  in  hand  and  do  something 
about  it.    It  doesn't  matter  who  this  is,  but  likely  promoters  will  be  such 
persons  as  an  energetic  homemaker,  a  hom^e  demonstration  agent,  a  business 
man  growing  his  first -garden,  a  vocational  agriculture  or  home  economics 
teacher,  or  a  civic  leader,  .  .  . 

Such  a  leader  will  round  up  a  group  of  interested  persons  and  together 
wit;h  them  first  take  inventory  of  the  community's  food  preservation  needs 
,and  possibilities. 

It  is  up  to  them  t^  survey""  the  situation,  to  determine  the.  need,  the 
interest,  the  teiritory  to  be  served  by  the  prospective  center,  vfhether  all 
families  or  only  a  limited  number  in.  the  territory  might  be  included  among 
patrons  of  the  center,  and  what  canning  equipm.ent  is ,  already  on  hand  in  the 
community.    Many  communities  include  school  liinch  and  institutional  needs 
in  this  initial  survey. 

■  A  satisfactory  method  of  getting  much  of  the  information  needed  in  the 
SMTvej  is  to  pass  circulars  or  questionnaires  to  families  in  the  comjnunity. 
Such  questionnaires  might  include  items  to  determine  whether  or.  not  a  family 
is  interested,  the  kind  and  amount  of  food  it  would  like  to  put  up,  whether 
this  food  will  he  home-produced  or  bought,  and  whether  or  not  the, family 
has  a  pressure  90f'ker.  .  It  ,is  well  to  indicate  on  such  a  questionnaire  the 
ma:d.mum  amount  and  kind  of  food  a  family,  a  school,  or  an  institution  could 
expect  to  have  preserved.    Food  budgets  recomro. ended  by  State  departments  of 
agriculture  can  serve  as  a  guide  for  setting  such  a  figure, 

l^ilhere  the  survey  reflects  a  real  need  and  interest  in  establishing  a 
food  preservation  center,  the  most  effective  way  of  getting  the  issue  in 
'the  hands  of .  community  mem'^^ers  is  to  have  a  public  meeting.    At  this  meeting 
a  woricing  committee  mil  need  to  be  elected  and  given  the  authority  to  get 
the  program  organized  and  operating.    This  committee  will  then  need  only  to 
report  occasionally  to  the  persons  participating. 

On  the  personnel  of  .this  committee  will  depend  the  effectiveness  of  the 
program.    Its- membership  should  include  representative  citizens  who  can  head 
up  subcommittees  t«  handle^  specif ia  problems  involved,  thus^,  building  up  an 
effective  organization.    Among  those  it  would  be  well  to  include  on  the 


comittee  are  a  business  man,  a  trained  home  economist  ^  a  teacher  of  voca- 
tional agriculture,  an  engineer,  a  newspaper  publisher^  a  health  officer  or 
physician,  and  msnbers  of  civic,  service,  and  garden  clubs  and  of  school 
boards  and  local  goverriment .    The  subcounittees  that  ir^y  need  to  be  or^.-an- 
ized  are  ones  to  give  direction  and  supervision  on  (1)   financing-,  (B)  hous- 
\  ing  and  equipment,  (3)  public  relations  and  arbitration,  (4)  operation,  and 
■■(5)  health  and  sanitation  of  the  plant.    3y  dividing  the  direction  of  the 
program  in  this  way,  it  becomes  the  responsibility  of  the  group  rather  t -lem 
a  burden  on  any  individual. 

Until  the  plant  has  been  established  and  is  ready  to  operate,  the  cori- 
mittee  will  be  busy  making  such  decisions  as  the  follovdno-:     (1)  kinds  and 
quantities  of  food  to  be  preserved;  (E)  methods  of  preservation  to  be  used 
and  size  and  type  of  preserving  units  to  be  installed;  (3)   selection  of  a 
supervisor  or  manager;  (4).  selection  of  site  and  building:  (5)  devslopraent 
of  floor  plans  for  installation  of  equipment;  (5)  selection,  purchase,  and 
installation  of  equipment  and  supplies;  (7)  vmat  sort  of  financing  viil 
cover  the  cost  o,f  the  center. 

'"iththe  super"v/lsor,  the  committee  xviD.l  also  determine  policies  of  opera 
tion  of  the  center,  type  of  training  that  patrons  illl  need,  agreemeiits  viith 
patrons^  "type  and  amount  of  publicity  needed  to  inform  tne  pu  .lie,  and  the 
number  of  personnel  required  to  operate  the  plant.    As, the  season  gets 
under  vvay,  the  supervisor  vjill  need  the  a:;si3tance  of  the  coiiumittee  to  solve 
operating  problems  and  to  liiake  improvements  or  changes  in  the  center  from 
time  to  tim.e, 

PLAN.  FOR  FIimr-JCiKG 

A  community  cannery  must  have  initial  funds  f  or  equipment  and  supplies, 
housing  and  utilities,  necessary  _ labor  and  supervidioii,  and  for  protective 
insurance  for  workers.    Such  funds  roay  be  obtained  thr-ough  popular  subscrip- 
tion or  a  bond  issue  in  the  coiariunity.    l,lors  oftoii,  hov;ever,  the  local  board 
of  conu'aissioners,  v;elfare  board,  schoo3.  board,  farmers'  cooperatives,  chamber 
of  commerce,  or  civic  and  f rat ern      organizations  assiojrie  these  initial  costs. 
Many  comruunities  hiave  found  it  advisable  to  incorporate  the  caiining  center 
on  a  nonprofit  basis. 

Other  so'JTces  of  support  for  the  community  cannery  are  contributions  by 
civic-minded  individuals  or  .groups  in  cash,  equipiaenb,  space,  utilities,  or 
services.    Also  in  some  States,  legislators  iiave  appropriated  funds  to  assist 
in  establishing;  ard  operating  food  preservation  centers.     S.-.me  types  of  cen- 
ters are  eligible  for  Federal  aid.  '  Comimittees  liiil  do  v;ell  to  investigate 
all  these  angles.     They  viill  find  helpful  information  on  svailable  goverranent 
aid  from  the  State  Agricultural  Extension  Ssrvice  or  tie  State  Deparlacnt  for 
Vocational  Education, 
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To  pay  the  overhead  costs  of  the  center,  the  usual  method  is  to  collect 
a  small  service  charge  for  each  can  of  food  processed.    This  cost  is  based 
on  the  price  of  a  can  plus  a  sn^all  charge  for  services  and  utilities.  If 
the  plant  is  operated  at.  capacity,  enough  money  may  accrue  from  this  source 
to  pay  off  indebtedness  as  well  as  cover  costs  of  replacements  and  repairs. 

?Jhen  the  community  T.lshes  to  operate  the  center  to  supply  food  for 
organized  groups,  institutions,  or  school  lunch  programs  in  addition  to 
regular  community  canning,  a  toll. in  canned  products  ma^r  be  collected.  The 
am.ount  of  toll  will  vary  T.dth  the  type  and  value  of  the  product  canned  and 
the  cost  of  operating  the  plant-. 

If  the  committee  miaintains  central  control  of  purchases  and  contracts 
for  the  seasonal  supply'"  of  cans  and,,  fuel,^  a  real  saving  in  overhead  costs 
can  be  realized.    The  purchase  of  containers  m^ay  be  done  in  cooperation  with 
other  communities  if  the  quantities  required  do  not  m.ake  up  a  carload  lot. 

SELECTI^TG  A  SUPERVISOR 

Every  canning  center  should  have,  if  Dossible,  a  paid  supervisor  who  is 
on  the  job  all  the  time  the  center  is  in  operation.    In  large  canning  centers 
such  a  supervisor  is  essential. 

The  supervisor  will  have  the  responsibility  of  seeing  that  patrons  and 
paid  and  volunteer  v^orkers  are  vv^ell  trained  in  methods  of  preparing  and  pro- 
cessing foods  and  in  operating  equipment.    She  will-  also  be  responsible  for 
making  appointments,  scheduling  produce,  scheduling  and  supervising  vrorkers, 
determining  and  ordering  supplies  needed,  and  maintaining  the  necessary 
records  for  efficient  operation.    She  mil  assume  the  responsibility  for  the 
care,  replacement,  and-  repair  of  equioraent,  both  during  the  tim^e  the  cannery 
is  in  operation  and  i/:hcn  the  center  is  beinp  closed. 

From,  tim.e  to  time,  she  may  present  to  t^he  comMttee  plans  for  improved 
operation,  such  as  rearrangem.ent.  of  equipment  for  a  better  flow  of  work  or 
the  addition  of  equipment  required  for  im.proved  or  expanded  operation. 

Qualified  supervisors  are  likely  to  be  found  among  home  demonstration 
agents,  teachers  of  home  economics  and  vocational  agriculture,  commercial 
canners,  and  canners  treined  in  the  form.er  ''.TA  program.    If  possible,  it  is 
well  for  the  supervisor  to  have  had  actual  experience  in  operating  such  a 
center.    In  addition  to  bein.p;  able  to  direct  and  train  others,  .the  super- 
visor should  possess  good  judgm.ent  and  ability  to  meet  emergencies.  Train- 
ing in  first-aid  methods  is  also  a  desirable  qualification. 

State  training  programs  conducted  by  groups  or  agencies  directing  or 
assisting  community  food  preservation  programs  should  be  attended  by  the 
supervisor  selected.    Other  training  experiences,  such  as  ■'/isiting  a  oommier- 
cia3  cannery,  may  prove  helpful  in  planr.ing  and  scheduling-  work  and  evalua- 
ting the  plant  in  terms  of  improved  efficiency. 


',here  a  State  agency  provides  the  services  of  a  State-wide  supervisor 
and  bacteriologist,  communities  should  request  their  assistance  when  neces- 
sary. 

DECIDING  THE  SIZE  AND  TYPE  OF  CANNERY  ■  _ 

The  size  •f  cannery  will  be  determined  by  the  amount  of  produce  that 
must  be  put  up  daily  to  can  the  total  anticipated  production  during  the  can- 
ning season. 

The  canning  season  will  vary  from  60  to  120  days  or  more  depending  upon 
the  part  of  the  country  and  the  kind  of  products  to  be  carjied. 

To  estimate  roi.ighlj'-  the  daily  capacity  of  the  unit  and  consequently  the 
amount  of  equipment  needed,  divide  the  total  number  of  quarts  to  be  produced 
by  the  approximate  number  of  days  the  cainnery  will  operate.    Then  add  from 
10  to  15  percent  to  allow  for  the  peak  production  period  when  the  greatest 
variety  and  amount  of  food  can  be  expected.    In  som.e  localities  and  whenever 
possible,  a  year-round  plan  of  operation  is  advisable  and  should  be  encouraged, 

'""hen  deciding  on  the  type  of  center  to  establish  in  the  community,  think 
of  a  number  of  factors. 

First  of  all  —  consider  the  amount  of  canning  to  be  done.    The  small 
center  using  pressure  cookers  and  small  retorts  heated  by  gas  is  satisfactory 
for  a  daily  production  up  to  800  quarts  and  not  to  exceed  1,000  quarts  of 
produce.    The  steam-^operated  plant  using  small  and  medium-size  retorts  should 
be  established  when  the  dailj/-  production  required  is  greater  than  1,000 
quarts,    '.here  the  daily  output  will  need  to  exceed  6,000  quarts,  it  prob- 
ably will  be  v.^ell  to  establish  more  than  one  plant  as  the  management  problems 
and  space  requirenjents  for  the  preparation  of  the  produce  become  too  difficult 
to  handle  under  limited  supervision    usually  supplied  in  a  community  carinerj,  . 

Another  thing  to  consider  is  the  population  of  the  community.  Pressure 
cooker  units  are  recommended  in  areas  where  the  population  is  more  or  less 
transient.    Also  in  rural  and  urban  areas  where  the  families  are  widelj'  scat- 
tered, it  may  be  better  to  have  several  small  centers  at  convenient  locations 
in  preference  to  a  large  steam  plant.    Steam-operated  plants  should  be  estab- 
lished only  when  an  adequate  food  supply  can  be  assured  and  preferablj'-  where 
families  are  home  owners  and  the  services  are  tied  up  mth  the  needs  of  a 
school  lunch  program  or  som^e  local  institution.    Steam-operated  plants  estab- 
lished near  farmers'  markets  provide  an  excellent  outlet  for  caring  for  pro- 
duce that  might  othervdse  be  wasted.    Stearo-operated  plants  are  usually 
planned  for  year-round  operation  over  a  period  of  several  years,    (See  floor 
plans  for  small  and  large  canning  centers  included  herein,) 
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Selecting  the  Site  and  Puilding 

The  site  for  a  community  cannery  should  be  considered  first  of  all  in 
the  lipht  of  a  central  location  for  the  areas  served,  bearing  in  mind  the  , 
accessibility  for  trucks  and  vehicles  -bringing  produce  to  the  plant,  amount 
of  traffic,  available  parking  areas,  and  existing  regulations  concerning  the 
establishment  of  such  a  plant  in  that  area.    If  the  size  of  the  plant  indi- 
cates the  possibility  of  large  production,  its  location  near  railroad  ship- 
ping facilities  should  be  considered.    Other  factors  governing  selection  of  ', 
site  would  be  the  water  supply  and  existing  utilities. 

Running  water  is  a  minimum  requirement  because  of  the  large  amount 
needed  for  safe  and  efficient  operation.    Water  is.  required  for  washing, 
making  sirup  and  brine,  processing  bj'-  water  bath,  cooling  cans,  operating 
the  boiler,  washing  the  equipment,  floors,  etc.,  and  to  keep  the  plant 
sanitarj'".    The  water  supply  should  be  adequate  to  deliver  at  least  2.  gal- 
lons of  water  for  qvqvj  quart  of  produce  processed  daily.    The  water  supply 
used  must  be  safe  and  should  be  tested  for  purity.  . 

Electric  service  should  be  hea-^/y  enough  to  support  the  load  required 
and  should  be  of  the.  voltage  necessary  to  operate  the  -motor-driven  equipm.ent. 

Gas  service  for  gas-operated  units  shoAild  be  adequate  for  operating 
all  units  in  the  plant  at  the  sam.e  tim.e, 

A  telephone  should  be  provided  to  facilitate  scheduling.    In  large 
plants  an  extension  m-aj?"  be  necessary. 

The  building  most  practical  for  canning  uses  should  be  a  ground  floor 
location.    In  a  S-story  building  the  second  story  may  well  provide  suffi- 
cient space  for  empty  can  storage.    Sm.all  pressure  cooker  units  may  be 
located  in  church  basements  or  similar  places  that  provide  needed  space  and 
utilities.    Eowever,  when  considering  location  of  s  steam,  unit,  it  is  neces- 
sary to  get  a  separate  building. 

'lien  selecting  a  building,  consider  first  com^mercial  canning  plants 
where  equipment  has  alread^r-been  installed.    Also,  abandoned  bottling  wori<:s,- 
bakeries,  laundries,  garages,  creameries,  and  such-  buildings  where  steam 
facilities  may  have  already  been  installed,  miay  be  g.ood  buildings- to  choose. 
Buildings  adjacent  to  steam  facilities  may  be  used  also.  .  Check  such  facili- 
ties to  be  sure  they  are  of  aiT'.ple  capscitj?"  to  supply  both  plants. 

Size  of  the  building  should  be  determined  by  the  amount  of  produce  to 
be  preserved,  the  type  of  equipment  to  be  used,  and  the  number  of  patrons 
that  probably  vdll  be  working  at  one  timie.    A  rectangular  building  is  desir- 
able because  its  floor  space  can  be  used  to  advantage  in  arranging  equipment. 
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However,  any  space  having  the  required  number  of .square  feet  could  be  used. 
Floor  space  required  for  the  preparation  and  processing  area  and  for  boiler 
rooms  for  different  capacity  plants  can  be  deteimined  from  the  floor  plans 
shovT)  in  this  publication. 

In  larger  units,  separate  office  space  mzj  be  desirable.    In  addition, 
there  need  to  be  dressing  room.s  and  toilet  and  lavatory  facilities  properly 
segregated  from  the  canning  area.    Container  storage  space  and  warehousing 
-needed  will  vary  mth  the  size  of  the  plant. 

All  space  and  platforrp-S,  loading  docks  and  stairways,  if  the  building 
is  so  equipped,  should  be  in  good  repair.    Stairi'-a^^s  should  have  hand  rails. 

The  building  should  be  well  lighted  and  properly  ventilated.     The  win- 
dows should  be  such  that  artificial  lighting  -Adll  not  be  necessarj^  during 
the  daylight  hours.    However,  artificial  liffhting  will  be  required  at  times 
and  should  be  planned  for  and  so  arranged  that  each  operation  is  well  lighted. 
Lights  should  be  suspended  above  head  level  and  so  shaded  as  to  prevent  glare 
on  the  workers'  eyes. 

Windows  arranged  to  take  advantage  of  the  prevailing  winds  will  provide 
good  cross  ventilation.    In  one-storj^  buildings  the  ventilation  and  lighting 
maj"  bo  improved  by  the  use  of  roof  ventilators  and  skylights.    It  ma^r  be 
necessary  to  supplem.ent  natiiral  ventilation  irdth  exhaust  and  circulating 
fans . 

Consider  also  facilities  for  heating  the  building  during  the  winter 
season,  should  the  plant  be  in  use  at  that  time.    Be  sure  the  ceiling  is 
high  enough  to  assure  a  comfortable  room  temperature,     k  minimum  ceiling 
height  of  10  feet  is  required  to  allow  for  clearances  necessary  where  a 
track  and  hoist  is  used  over  retorts.    The  floor  load  capacity  of  the  build- 
ing should  be  determined  and  not  in  any  case  eicceeded.    Preferably  the  floor 
should  be  of  smooth-finished  concrete,  free  from  cracks  and  crevices,  and 
well-drained  at  or  near  the  points  of  operation  where  quantities  of  water 
are  used.    In  the  construction  of  a  new  buildin?  for  a  cannery  the  drain 
location  should  be  predeterp-dned  in  relationship  to  the  installation  of  the 
equipment.    For  proper  floor  drainage  the  pitch  from  the  wall  to  the  drain 
should  be  5/4  to  1  inch  for  every  10  lineal  feet,    ''jihere  old  floors  are  not 
'equipped  with  suitable  floor  drains,  impro-^rised  drains  may  be  m.ade  in  the 
form  of  box  gutters  installed  in  the  floor.    In  floor  areas  where  it  is  not 
possible  to  install  drsins  slatted  platforms  should  be  used  to  keep  feet  dry. 

It  should  be  determined  whether  there  is  an  existing  sewage  disposal, 
and  '.■.here  une  is  not  available  a  septic  tank  should  be  installed. 

The  walls  should  be  in  good  repair  and  have  a  surface,  preferably  painted, 
that  can  be  easily  kept  clean. 


f 
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The  building  should  have  a  minimum  of  tv-o  doors,  preferably  both  open- 
ing outward.  One,  to  be  used  for  receiving  produce,  should  be  located  in 
direct  relationship  to  the  receiving  area  in  the  plant^  the  .second  door,  for 
checking  out  canned  goods,  should  be  used  by  patrons.    All  openings  of  the 
building  should  be  v^ell  screened. 
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